
jasoline
Oils
Greases

Palmer 
Service 
Stations

•»••••••••••••••••••••••••••••••••••••••••••••*••••••••••••••••••«*•••••
INSURANCE LOANS

PROTECTION
of your 

INCOME
FAMILY

PROPERTY

That's the kind of Insurance I sell

TOMFOLEY
1405 Marcelina Avenue 

Phone 135-M

PROFESSIONAL AND BUSINESS 
DIRECTORY OF LOMITA

HAY 
STOCK GRAIN

FEED Briquettes

LIFE
AUTO L. J. HUNTER

In All Its Branches BTRE

Smith & Trotter

Wilmlngton and Redondo Blvd.

Grading Contractor 
and Teaming

COY
F. 

FARQUHAR
HAR0OR CITY

Also House Moving
Office Phone 108-W Res. Phone 108- J

Branch Office Gilbert, Hansen & Page. Phone 166

LOMITA MEAT MARKET

H.F.Schmidt,Prop.
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w IFE CAVERS
By Mrs. fcj Mary Morton

Emergency Drop Muffins. One and 
one-half cups pastry flour, three and 
one half teaspoons baking powder, 
three-fourths teaspoon salt, three 
tahlespoons lard, one-third cup milk, 
one-third cup water. Mix and sift 
Hour, baking powder and salt. Work 
In lard using the tips of fingers; 
then add milk and water, mixing 
quickly. Drop by spoonfuls Into 
buttered, hot gem pans and bake in 
a hot oven fifteen minutes.

Rice Croquettes, Cheese Sauce One 
half cup rice, one-half cup boiling 
water, one and one-fourth cups milk, 
one-fourth cup cream, two table- 
spoons chopped, canned pimentos, 
one-half teaspoon salt, few grains of 
cayenne. Soak rice overnight in cold 
water to cover. Drain, add boiling 
water and cook In double boiler until 
rice has absorbed water, then add 
milk and cook until rice has absorbed 
milk. Add cream, pimentos chopped 
and drained, and salt and cayenne.- 
Spread In plate, cool, shape, dip In 
flour, egg and crumbs, fry in deep 
fat and drain on brown paper. Pile 
on serving dish, pour cheese sauce 
around and garnish with parsley.

Cheese Sauce. Melt three table- 
spoons butter, add three tablespoons 
flour and stir until well blended; then 
pour on one and one-half cups milk, 
stirring constantly. Bring to boiling 
point, add one-half teaspoon salt, 
one-eighth teaspoon pepper and one 
cup mild cheese grated or rut in 
small pieces.

The costume slips worn with one- 
piece dresses will not hang below 
the dress when the arm Is raised if 
snap fasteners are sewed to the 
under-arm seams of the dress and 
slip. When the dress raises with 
the arm the slip must come, too.

Before putting galoshes and cloth 
top rubbers away for the summer, 
brush out all of the dust and give 
the cloth part a generous coat of 
liquid shoe dressing. They will look 
almost as good as new and the moths 
will not bother them. It will cover 
all mud stains as well.

Ah, what a treat for n 

hungry man and a hungry 
family after the day's toil 
and turmoil! Order it from 
our shop and you will be de­ 
lighted at the quality of our. 
beefsteaks, chops, roasts, etc 
Quality Is there!

Fresh Fish Wednesday, Thurs­ 
day and Friday.

| .UMBER SPECIAL
MAY 26 To JUNE 7

1x12 No. 1 _.-.._ 

Common Oregon Pine 
r-Stirfaced One Side  rr-~t 

$35.00 per M.

LOMITA LUMBER AND SUPPLY 
COMPANY U l

LOMITA, CAL. 
'Phone Lomita 39 2723 Weston Street

Banana Pie On? cup scalded milk, 
one-third cup sugar, two and two- 
thirds tablespoons Hour, one-eighth 
teaspoon salt, yolks two eggs, one- 
fourth cup thin cream or top milk, 
three-fourths tablespoon lemon juice, 
one large banana, whites of two eggs, 
two" tablespoons powdered sugar, one- 
fourth teaspoon lemon extract. Mix 
sugar, flour and salt and slightly 
beaten egg yolks. Pour siiuldad milk 
on gradually, stirring constantly und 
cook in double boiler fifteen minutes 
Cool and add cream, lemon Juice and 
banana, peeled, scraped and cut in 
one-eighth-inch slices. Chill thor­ 
oughly and turn into a pastry pie 
case. Beat whites of eggs stiff, add 
sugar and lemon juice, spread evenl> 
over pie and brown delicately in oven 
or under gas flame.

Sponge Cake Put three - quarters 
cup very cold water in one quar 
bowl with yolks of three eggs. Bea 
until bowl is full. Add one and one- 
quarter cups of sugar. Beat om 
minute. Add salt and vanilla 6 
lemon flavor, one scant teaspoon o 
baking powder in one and one-hal 
cups flour, lastly add beaten whites 
of eggs. Bake 45 minutees in un 
greased tin, invert when done, bu 
do not let top of cake touch sur 
face of plate.

GIFTS FOR THE BRIDE
While the bride is immersed 

in details of frocks and furniture 
and showers and things, her 
friends are racking their brains 
to think of appropriate gifts for 
her. Everything one can think 
of will be duplicated, it is more 
than likely. One bride we heard 
of was given nineteen (count 
'em) casseroles, and another had 
to store the china in barrels in 
the basement of their new home 
so numerous were the contribu­ 
tions. There are many small 
tables that would be most use­ 
ful and ornamental gifts and not 

- too expensive. There is the smalL 
dropleaf table that may be used 
for cards with the addition of a 
removable tie-on cretonne cover. 
It may also be used for books 
and magazines with one leaf 
turned down against the wall. A 
real card table with folding legs, 
a small rather tall table that is 
designed to hold a flowering plant 
or a large urn of cut flowers, 
the tiny square dropleaf table 
with a drawer that can be used 
in the living room or in the hall 
for the card tray all these and 
many more are shown in the 
shops and any one of them would 
make a most useful and orna­ 
mental gift.

Chili Con Ca'rne Take one pound
lumburger. one can tomatoes, one 
can red kidney beans, one quart 
water, one-half pound spaghetti, one
arge onion, one tablespoon butter, 

salt and cayenne. Cook hamburger
nd chopped onion In butter and lard 

until meat is done. Then add to­ 
matoes, water and seasoning and 
cook slowly for forty-five minutes,
hen add beans.

Blanket of Chicken on Macaroni  
Jreak a quarter package of macaroni 
nto boiling water, boll ten minutes, 
[rain, blanch and place on platter. 
<lelt two tablespoons butter, add one 
ublespoon flour, one cup chicken 
lock, one cup cream, one pint 
hicken or veal cut into dice, one- 
lalf can peas, suit and pepper to 
ustc. I'our this over macaroni arid 
erve hot.

Huntington Salad—Finely chopped
bite cubbuKe. two-thirds cup;

work a cream cheese und iidil eab- 
age! When thoroughly blended make 
nto small balls, arrange on lettuce 
eaves, pour over a French dressfng, 

sprinkle with paprika and garnish 
 with radiBhM to iwprowat tuliiw.

' Stray/berry Float   Make a custard 
with one pint milk, two beaten eKK«. 
one tabu-spoon cornatarcb, one-half 
oup sugar, pinch of salt. Cool, flavor 
und pour over one quart halved' 
strawberries. Chill und, just before 
nerving .decorate with tiny "floating 
ISlundB." of whipped civum and -whole 
large strawberries. Horve In sherbet

An overheated oven may be 
oooled off for immediate use by 
placing on the bottom of it a 
small dish of oold water.

FURNISHING THE BEDROOM
In furnishing the bedroom It 

is understood that the bed itself 
is the piece de resistance of the 

-room. From its lines and furn­ 
ishings the room takes Its tone. 
The colors and materials of Its 
covers are repeated in curtains, 
dressing table covers and cush­ 
ions. The metal bed is largely 
out of favor just now and the 
wooden bed of walnut prefer­ 
ably   is popular. Have you 
thought of the possibilities of 
the so-called "day bed" in con­ 
nection with this room? It 
comes in a great many styles, 
with generally artistic lines Can 
be used as single or as twin beds. 
For the very small apartment 
they can be utilized when you 
have .miests for the night as 
most of them can be extended 
to full bed size. Another thing 
in their favor is that they are 
comparatively inexpensive.

A GOOD METHOD

"Npw, Irt me see," the impecunloua 
mnn demanded as he buttonholed an 
uci|U.'iinl:inre. "do I owe you any­ 
thing'" 1

"\i<t x : i rny, my dear sir," was 
the genial reply. "You are going 
.-il-otit paying your little debts?"

"No, I'm going about to see if I've 
overlooked anybody? Lend me ten till 
Saturday."

Ladies' and gents' shoe shining.  
Roi-Tan. Adv.

Your Feet
Tired? 

1 Ache?
|\ lender?

Soxof

«m

"PERSONAL SERVICE"

FIRST NATIONAL BANK

OUR 
OFFICERS

AND 

EMPLOYES

WILL 

BE GLAD

TO BE

OF SERVICE

TO YOU

IS OPERATED WITH THE IDEA THAT 
THE AVERAGE MAN AND WOMAN, 
TOO  LIKE SOME PERSONAL SERV­ 
ICE WHEN THEY ENTER A BANK.

THAT IS WHY NO QUESTION IS TOO 
TRIVIAL TO HAVE THE PERSONAL 
ATTENTION OF ANY OFFICER OR 
EMPLOYE OF THIS INSTITUTION.

'IF IT CONCERNS YOUR BUSINESS 
WE WILL BE GLAD TO MAKE IT 
OUR BUSINESS TO HELP YOU.

FIRST NATIONAL BANK
"THE BANK OF PERSONAL SERVICE"

A- SOUND-5. ESTABLISHED 
COMPAKY- OFF1JR.S 
6ZPrcferrcd-StockjBtt$O2.»

SOUTHERN CALIFORNIA OAB GO
306 .South Catalina St.Redondo Beach, Calif.

WE BUT AND SELL 
SECOND-HAND FURNITURE

1919 Carson S., Torrance

Beacon Drug Store
Torrance 

Exclusive Vinol Agents

Build Your Home 
Of Good Lumber

When you decide to 
build or repair, the mat­ 
ter of Lumber to be 
used is very important. 
If you specify lumber 
from this yard you 
know that you are get­ 
ting the best obtainable. 
Service first, last, and 
foremost.

HAYNES LUMBER CO.
1752 Border, Just off Carson Torrance

OUR — WANT — ADS — BRING — RESULTS

THE UNIVERSAL [GAR

Back to Nature 
This Summer

The enjoyment you'll get out of a Ford touring 
car this summer, is another good reason why 
you should no longer postpone buying.

You, your family and friends can benefit by pleas­ 
ant trips at minimum cost evening drives, week­ 
end excursions or a long tour on your vacation.

Buy a Ford, if you want a" car that is always 
reliable, simple to handle, needs almost no care, 
and carries you at lowest cost

Jbmntout |265 C«mjx $525 Tudor S«dan *59O Fardor Sedan *«85 
All ftrkM I o. b. Detroit

The Touring Car
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